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Pedepar:

1. Inceprariiina po60Ta IpUCBIYE€Ha HAYKOBOMY OOI'PYHTYBAHHIO Ta yJIOCKOHAJIEHHIO TEXHOJIOTII GOPOIIHSIHUX
KOHIUTEPChKUX BUPOOIB, a came 6icKBiTHMX HanmiBdabpUKaTiB, 3 BUKOPUCTAHHSIM MOPOUIKIB HETPATULIiFIHO]
POCIMHHOI cupoBUHU. CUCTEMATU30BAHO JaHi JIiTepaTypHUX IPKEPeJI MO0 yIOCKOHAIEHHS TEXHOJIOTIi 6iCKBITHHX
HaniBpabpuKaTiB Ta IPOAHali30BaHO 4OCBiJ BUKOPMCTAHHS IOPOLIKIB 3 HETPAAULIIHOI POCIMHHOI CUPOBUHU Ta
[IOBEPXHEBO-aKTUBHUX PEYOBUH. 3a3HA4€HO [1ePCIIEeKTUBY BUKOPUCTAHHS YIbTPa3BYKy B TEXHOJIOTI] GOPOUIHSHUX
KOHAUTEPChKUX BUPOOIB. JJocimKkeHo XiMiYHMI CKIIa Ta TEXHOJIOTIYHI BJJACTUBOCTI MOPOUIKIB i3 MJI0/1iB TOPOOUHH,
KIMHU Ta 061inuxu. O6rpyHTOBAHO JOLINIbHICTh CTBOPEHHS MACJISIHUX HaliB(pabpHKaTiB i3 3a3Ha4EHUMU
MIOPOIIKAMU 3 METOIO 3a0€3M€YNTH YYaCTh JOCIiIPKyBaHOI CHPOBUHMU Y CKIaJAHUX (Pi3UKO-XIMIUHUX i 6i0XiMIYHUX
IIepeTBOPEHHSIX, 1110 MAIOTh MiClie MiJ] YaC YTBOPEHHS OiCKBITHOIO TicTa Ta rOTOBUX BUPOOiB. BCTaHOB/IEHO BIIUB
[IOPOUIKiB HETPANLIMHOI POCIMHHOI CUPOBUHM Ha TEXHOJIOTi4HI, CTPYKTYPHO-MEXaHi4Hi Ta B'I3KO-TIJIACTUYHI
ITOKa3HUKU SIKOCTI GiCKBITHOTO TiCTa Ta rOTOBUX BUPOGIB. [loBeeHO, 1[0 BHECEHHS IOCIiI)KyBaHUX IIOPOIIKIB

CIIpHsie NTOJOBXXEHHIO TePMiHiB 36€piraHHs CBiXKOCTi po3po6seHnx BUPOOiB Ha 24 ros. HaykoBO OGIPYHTOBAHO Ta



HiATBEPAKEHO TEXHOJIOTrYHY e(PeKTUBHICTb BUKOPUCTAHHS MTOPOLIKIB i3 CyHMIEeHUX MJI0/iB TOPOOMHHU, KaJIMHU Ta
06inuxu, a Takox [TAP (Ectep M03) B penentypi MacisHux 6iCKBITHUX HaniBdabpukaTiB y KisbkocTi 6 % ta 0,8 %
BiANOBiTHO. [JoBEI€HO MOKJIMBICTb BUKOPUCTAaHHS YIbTPAa3BYKY B TEXHOJIOTII MaC/ISIHUX OiCKBITHUX
HaniBpabpHUKaTiB, 10 J03BOJISIE CKOPOTUTH MIPOLEC IPUTOTYBaHHS OiCKBITHOTO TicTa B 3 pa3u Ta 30iJbIMIUTU
IIOPUCTICTb FTOTOBUX BUPOOiB Ha 12...16 % 3a paxyHOK aKyCTUYHOI KaBiTallii, 00yMOBI€HOi KOpDOTKOYaCHUMU
iMITy/IbcaMy, 110 BUHMKAIOTh IIPU JIOTIaHHI KaBiTaliHUX Oy/b0aIIoK i BAHUKHEHHSIM MiKPOIIOTOKIB 106/IU3Yy HUX, 110
B CBOIO YEPTy CIIpuse Oisibll PIBHOMIpHOMY PO3I0Ziny rasis i napis B TicTi. BusHaueHO, METOLOM
€KCIIEPMMEHTAIBHO-CTaTUCTUYHOTO MOJIEJIIOBAHHS, OITUMAJIbHI NapaMeTpy 30MBaHHS SI€YHO-LIyKPOBOI CyMmili
OiCKBITHOTrO TicTa B yMOBax ¥Y3: IOTY>KHICTh FreHepaTopy yAbTpa3ByKy — 0,6 kBT, Temneparypa Bogu B Y3 BaHHi — 26
°C Ta yac 36MBaHHS MEJIaHXy 3 LIyKPOM — 5 XB. YIOCKOHaJIEHY TEXHOJIOTiI0 BIIPOBAP)KEHO Y 3aKJI1aJlax pECTOPaHHOTO

roCIoAapCTBa, JOBENEHO KOHKYPEHTHOCIIPOMOXKHICTb Ta €KOHOMIUYHY €(PEKTUBHICTb HOBUX BUPOOIB.

2. The dissertation is devoted to the scientific substantiation and improvement of the technology of pastrys,
namely biscuit semi-finished products, using powders of non- traditional vegetable raw materials. Based on the
literature sources on the improvement of the technology of biscuit semi-finished products were systematized and
the experience of using powders from non- traditional vegetable raw materials and surfactants was analyzed.
Prospects for the use of ultrasound in pastry technology are outlined. The chemical composition and technological
properties of powders of rowan, viburnum and sea buckthorn were investigated. The expediency of creating oil
semi- finished products with these powders in order to ensure the participation of the studied raw materials in the
complex physical -chemical and biochemical transformations that occur during the formation of sponge dough
and finished products is substantiated. The influence of powders of non-traditional vegetable raw materials on
technological, structural-mechanical and viscous -plastic quality indicators of sponge dough and finished products
has been established. It is proved that the introduction of the studied powders helps to extend the shelf life of the
developed products for 24 hours. Scientifically substantiated and confirmed the technological efficiency of using
powders of dried fruits of rowan, viburnum and sea buckthorn, as well as surfactants (Ester M03) in the
formulation of oil biscuit semi-finished products in the amount of 6 % and 0.8 %, respectively. The possibility of
using ultrasound in the technology of oil biscuit semi-finished products has been proved, which allows to reduce
the process of biscuit dough preparation by 3 times and increase the porosity of finished products by 12... 16 % due
to acoustic cavitation due to short-term pulses, which in turn contributes to a more even distribution of gases and
vapors in the dough. The optimal parameters of whipping egg-sugar mixture of sponge dough in ultrasonic
conditions were determined by the method of experimental-statistical modeling: power of ultrasonic generator -
0.6 kW, water temperature in ultrasonic bath - 26 ° C and time of whipping melange with sugar - 5 min. Improved
technology has been introduced in restaurant business enterprises, and the competitiveness and economic
efficiency of new products have been proven.
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